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flask. The space between the inner and outer vessels is exhausted of air and is packed with a special insulating material, the churn maintaining its contents at the desired low temperature for many hours. Provision should be made to allow the lid to be locked or sealed to prevent any unauthorised tampering with the contents.
The question of loss of milk through spillage is important, as it has been estimated that as much as i pint of milk may be lost from a churn on a journey of 30 miles by this means. There are churn discs to be obtained which are designed to prevent any spillage of the churns' contents, although, with modern types of container, these are not required. Various sizes of disc can be obtained, which fit into the collar of the churn and are secured by the lid. The principle is similar to that of the disc used to seal milk sold in bottles and, with the older types of churn, these discs should always be used.
The choice of churn is important. In this country, churns are almost invariably constructed of tinned steel, but this type of surface restricts cleansing methods, and eventually the tinned coating wears thin and the metal rusts. In some continental countries, churns constructed of aluminium or of light-alloys have been used for many years, and although not so cheap to fabricate as those constructed of tinned steel, they are easy to clean, possess long life if carefully used, and their scrap value would not be inconsiderable. Their lighter weight would be of no little advantage to the industry, and such containers can now be obtained. Aluminium churns have been manufactured in this country and have been the subject of experiment during the last few years, particularly as regards detergent treatment. Severe detergent treatment has been applied to such containers for a period of three-and-a-half years, and at the expiration of this time, the churns were in excellent condition and showed no evidence of attack, either by pitting or other defects. Stainless-steel churns would be ideal, but their present cost is likely to mitigate against their extended use, at least for some time.
Whatever type is employed it is important that the interior of the vessel should be inspected on purchase to ensure that all seams and angles when present are so constructed that a thorough washing and cleansing is possible. Preference should always be given to those constructed in one piece, while the handles, if not collapsible, should be fixed vertically to provide economy of space in transit. It is also preferable that the gallon marks which are so often found placed on a brass strip fixed inside the churn should be engraved or indented into the metal of the receptacle itself. This brass strip has a tendency to work loose and so allow milk to lodge behind^ it, rendering the proper cleansing of the churn difficult if not impossible. The neck should be tapered and the length and slope of the taper should be sufficient to ensure quick drainage, in order to remove all milk residues, afford easy cleansing and accuracy of gauging.
Every churn should be washed and sterilised before being returned to the farm, as an improperly sterilised receptacle becomes a fertile source of contamination. This requirement does not, however, relieve the producer from cleansing those churns which need it. Many farmers stress the point that churns received by them from collecting stations are improperly cleansed, but often appear to be indifferent to this state of affairs. If a farmer spends time and energy in producing a clean article, he should never insult his product by placing it in a dirty churri, but should cleanse and